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NOAEL 1 , 4	 m g / k g /
day(2) 
0,01	mg/kg/day 




MRL 10	µg/dl(3) 0,1	µg/kg/day 
TDI 25	µg/kg/week 25	µg/kg/day 
TDI Talapia	consump9on	per 
Time	/	day month 
Pb	(µg) 7,8	±	4,61 9,7	±	5,76 
Cd	(µg) 0,35	±	0,206 1,88	±	1,113	
Mẫu n 
Posi9ve	(%) Pb	(µg/kg) Cd	(µg/kg) 
Pb Cd µ µ 
Canal	water 27 100 40,7 3,7 0,04 
Talapia 27 100 96,3 149 5,6 
Key	messages	from	pork	and	ﬁsh	risk	
assessment	
•  “One	Health”	food	safety	risk	assessment	
•  Risk	mispercepXon:	what	people	worry	about	and	
what	makes	them	sick	are	not	the	same	
•  Chemical	risk	is	low	in	both	pork	and	ﬁsh	
•  Salmonella	risk	is	high	(annual	incidence	rate	
of	salmonellosis	was	esXmated	to	be	12.6%)	
•  The	factors	most	inﬂuencing	the	esXmate	were	
household	pork	handling	pracXce	followed	by	
prevalence	in	pork	sold	in	the	central	market. 
Policy	transla9on:	food	safety	
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Top	Takeaways	
Pork	and	ﬁsh	are	important	for	Vietnamese	diet.	
Balance	between	formal	and	“wet/tradiXonal”	markets	
Risk	assessment:	useful	tool	for	food	safety	
management	but	adaptaXon	and	capacity	are	needed	
Risk	mispercepXon:	what	people	worry	about	and	what	
makes	them	sick	are	not	the	same	
Control	&	command	approaches	don’t	work	but	
soluXons	based	on	working	with	the	informal	sector	
more	promising	
Food	safety	policy	inﬂuence:	persistence,	opportunisXc	
and	Xme	sensiXve	
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